SIGNATURE STARTERS

$18

Khashke Bademjan - eggplant dip topped with fried garlic and onions,
sautéed mint and creamy whey

Eggplant Delight

Maust Khiar S12
creamy cucumber & mint yogurt dip
Hummus st

tahini, garlic, lemon juice, garbanzo beans, topped with olive oil and
paprika

Khiar Shoor $9

aged cucumbers in a vinegar brine

Panir Sabzi S14

a persian staple - platter of mixed fresh herbs, radish, & green onion
accompanied with walnuts & feta cheese | sabzi only $9

SALADS

Shirazi ST

Persian Salad - chopped cucumbers, tomatoes, parsley, and onion,
traditionally served with virgin olive oil and lime juice dressing

Sadaf Salad

crisp romaine lettuce, ftomatoes, cucumbers, olives,
raisins, dates, lentils, crunchy walnuts, and imported feta cheese

$20

Beet & Feta S18
red beets & persian cucumbers, dressed in lemon & olive oil,
topped with feta cheese, walnuts, dates, and mint

Classic Caesar S18

romaine lettuce, freshly grated parmesan cheese and crunchy
croutons, fossed in a creamy homemade caesar dressing

Tahdig $18

crispy rice served w/ your choice of two signature or vegetarian
stews | add an additional stew + $1 | plain tadig - $10

Maust Mousier $13
savory yogurt dip with elephant garlic

Torshi S10
a combination of pickled vegetables aged in vinegar and spices
Lentil Soup $14

a hearty mix of carrots, leeks, garlic, onions, celery, and lentils slowly
cooked in vegetable broth with spices

$27

a mix of our best signature appetizers - includes torshi, maust khair,
hummus, eggplant delight, and soft persian bread

Combination Appetizer

STEWS

all served with a side of white basmati & saffron rice
*all salad, specialty rice, and 2 & Y% substitutions + $4

Ghormeh Sabzi S$23

sautéed fresh herbs, special seasonings, kidney beans, dried lime,
and chunks of tender beef

Gheimeh Bademjan $23

sautéed eggplants served in a tomato based stew, yellow split peas,
dried lime, and chunks of tender beef

Fesenjan $25

a slightly sweet and tangy stew of walnut and pomegranate with
slow braised bone-in chicken breast

$26

a sample platter of all 3 classic persian stews - a taste adventure for
first timers! vegetarian stews also available

3 Stew Combination

Garden Salad $17
romaine lettuce, tomatoes and persian cucumber tossed in
lemon dressing
served with a side of white basmati & saffron rice

+ choice of lenfil soup, garden salad, or shirazi salad

*all salad, specialty rice, and 2 & % substitutions + $4
Veggie Skewers $21
marinated and grilled to perfection seasonal vegetables
Veggie Ghormeh Sabzi $21

a stew of fresh herbs, special seasonings, kidney beans, dried lime

$21

sautéed eggplants served in a tomato based stew, yellow split peas,
dried lime

Veggie Gheimeh Bademjan

Veggie Fesenjan $23
a slightly sweet and tangy stew of walnut and pomegranate
2 Rice Combination $26

choice of any 2 vegetarian persian rices - includes eggplant delight

PERSIAN RICES

Zereshk Polo S13

steamed basmati rice mixed with slightly tart and sweet barberries

Baghali Polo $13
savory basmati rice with steamed fava beans and dill
Sabzi Polo S13

an herbacious basmati rice w/ chopped garlic & green onions

Albaloo Polo S13
basmati rice with sweetened sour cherries
Adas Polo S13

steamed basmati rice with lentils, dates, and raisins

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions.

18% service charge will be added to all private events & parties of 6 or more. Additional tipping is optional.



S
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SADAF COMBINATION PLATTERS

served with a side of white basmati & saffron rice, grilled tomatoes, and garden salad
*all salad, specialty rice, and 2 & Y substitutions + $4
*all combinations include half sized skewer portions. we respectfully decline any skewer substitutions for combination platters

Combination #1 $54
filet mignon barg, juicy chicken, and grilled or fried white fish
Combination #3 S57
filet mignon barg, juicy chicken, and rack of lamb

Combination #5 S$58

filet mignon barg, rack of lamb, and grilled salmon

Combination #2 $55
tender beef shish kabob, juicy chicken, and beef koobideh
Combination #4 S57
rack of lamb, juicy chicken, and grilled salmon

Koobideh Combination $25

1 skewer each of ground beef & ground chicken koobideh kabob
*salad not included

g

BEEF

charbroiled over open fire & served with a side of white basmati & saffron rice, and grilled ftomato
*all salad, specialty rice, and 2 & Y2 substitutions + $4

Koobideh Kabob $24

2 skewers of ground in-house and seasoned beef kabob

Barg S38

filet mignon cut into thin strips, marinated in saffron, onion, and spices
e —

Soltani $42

the sultan’s feast - one skewer of filet mignon barg & beef koobideh

Naderi $39

tender filet mignon chunks, marinated w/ saffron and other spices

g

CHICKEN

charbroiled over open fire & served with a side of white basmati & saffron rice, and grilled ftomato
*all salad, specialty rice, and 2 & 4 substitutions + $4

Chicken Koobideh $23
2 skewers of ground and specially seasoned chicken
Chicken Barg $28

flat strips of boneless chicken breast marinated in saffron and other spices

Juicy Chicken

our signature succulent chicken tenders marinated in saffron and spices

Shish Kabob $32
beef tenderloin marinated and skewered w/ tomato, onions, & peppers
Naderi Soltani $43
1 skewer each of tender beef filet naderi & beef koobideh

Cornish Hen $28

whole cornish hen split into pieces and marinated in classic persian style

LAMB

served with a side of white basmati & saffron rice, grilled tomato
*all salad, specialty rice, and 2 & 2 substitutions + $4

Braised Lamb Shank S35

slow braised new zealand lamb shank, served alongside baghali polo

Rack of Lamb $44
herb marinated rack of halal lamb - includes % garden salad

White Basmati Rice S9 Skewer Beef Koobideh S13
Grilled Tomato S1 Skewer Chicken Koobideh $12

Skewer Grilled Tomatoes (5) $3 Grilled Jalapeno $1

Chicken Soltani $33
1 skewer each of chicken koobideh and chicken barg
$28
served with a side of sabzi polo & garden salad
*all salad, specialty rice, and 2 & 2 substitutions + $4

Grilled Salmon $33
lightly marinated and grilled on a skewer
White Fish $33
marinated wild barramundi filets grilled kabob style or fried
Fountain Soda S4 Hot Water w/ Mint S3
Perrier S5 Persian Tea S4
Pellegrino (large) $9.5 Herbal Tea $Sé
Bottle Dough S5 Armenian Coffee $7
Housemade Dough S5 Espresso S$5.5
Pitcher of Dough S17 Latte $6.5
Bottled Water S$4 Cappuccino Sé

Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if
you have certain medical conditions.

18% service charge will be added to all private events & parties of 6 or more. Additional tipping is optional.



	Signature Starters
	Eggplant Delight
	$18
	Khashke Bademjan - eggplant dip topped with fried garlic and onions, sautéed mint and creamy whey

	Tahdig
	$18
	crispy rice served w/ your choice of two signature or vegetarian stews | add an additional stew + $1 | plain tadig - $10

	Maust Khiar
	$12
	creamy cucumber & mint yogurt dip

	Maust Mousier
	$13
	savory yogurt dip with elephant garlic

	Hummus
	$11
	tahini, garlic, lemon juice, garbanzo beans, topped with olive oil and paprika

	Khiar Shoor
	$9
	aged cucumbers in a vinegar brine

	Torshi
	$10
	a combination of pickled vegetables aged in vinegar and spices

	Lentil Soup
	$14
	a hearty mix of carrots, leeks, garlic, onions, celery, and lentils slowly cooked in vegetable broth with spices

	Panir Sabzi
	$14
	a persian staple - platter of mixed fresh herbs, radish, & green onion accompanied with walnuts & feta cheese | sabzi only $9

	Combination Appetizer
	$27
	a mix of our best signature appetizers - includes torshi, maust khair,


	salads
	stews
	all served with a side of white basmati & saffron rice
	*all salad, specialty rice, and ½ & ½ substitutions + $4
	Shirazi
	$11
	Persian Salad - chopped cucumbers, tomatoes, parsley, and onion,
	traditionally served with virgin olive oil and lime juice dressing

	Ghormeh Sabzi
	$23
	sautéed fresh herbs, special seasonings, kidney beans, dried lime, and chunks of tender beef

	Sadaf Salad
	$20
	crisp romaine lettuce, tomatoes, cucumbers, olives,
	raisins, dates, lentils, crunchy walnuts, and imported feta cheese

	Gheimeh Bademjan
	$23
	sautéed eggplants served in a tomato based stew, yellow split peas, dried lime, and chunks of tender beef

	Beet & Feta
	$18
	red beets & persian cucumbers, dressed in lemon & olive oil, topped with feta cheese, walnuts, dates, and mint

	Fesenjan
	$25
	a slightly sweet and tangy stew of walnut and pomegranate with slow braised bone-in chicken breast

	Classic Caesar
	$18
	romaine lettuce, freshly grated parmesan cheese and crunchy croutons, tossed in a creamy homemade caesar dressing

	Garden Salad
	$17
	romaine lettuce, tomatoes and persian cucumber tossed in
	lemon dressing

	3 Stew Combination
	$26
	a sample platter of all 3 classic persian stews - a taste adventure for first timers! vegetarian stews also available


	Vegetarian
	Persian Rices
	served with a side of white basmati & saffron rice
	+ choice of lentil soup, garden salad, or shirazi salad
	*all salad, specialty rice, and ½ & ½ substitutions + $4
	Zereshk Polo
	$13
	steamed basmati rice mixed with slightly tart and sweet barberries

	Veggie Skewers
	$21
	marinated and grilled to perfection seasonal vegetables

	Baghali Polo
	$13
	savory basmati rice with steamed fava beans and dill

	Veggie Ghormeh Sabzi
	$21
	a stew of fresh herbs, special seasonings, kidney beans, dried lime

	Sabzi Polo
	$13
	an herbacious basmati rice w/ chopped garlic & green onions

	Veggie Gheimeh Bademjan
	$21
	sautéed eggplants served in a tomato based stew, yellow split peas, dried lime

	Albaloo Polo
	$13
	basmati rice with sweetened sour cherries

	Veggie Fesenjan
	$23
	a slightly sweet and tangy stew of walnut and pomegranate

	Adas Polo
	$13
	steamed basmati rice with lentils, dates, and raisins

	2 Rice Combination
	$26
	choice of any 2 vegetarian persian rices - includes eggplant delight
	Consuming raw or undercooked meats, poultry, seafood, shellfish, or eggs may increase your risk of foodborne illness, especially if you have certain medical conditions.
	18% service charge will be added to all private events & parties of 6 or more. Additional tipping is optional.



	sadaf combination platters
	served with a side of white basmati & saffron rice, grilled tomatoes, and garden salad
	*all salad, specialty rice, and ½ & ½ substitutions + $4
	*all combinations include half sized skewer portions. we respectfully decline any skewer substitutions for combination platters

	Combination #1
	$54
	filet mignon barg, juicy chicken, and grilled or fried white fish

	Combination #2
	$55
	tender beef shish kabob, juicy chicken, and beef koobideh

	Combination #3
	$57
	filet mignon barg, juicy chicken, and rack of lamb

	Combination #4
	$57
	rack of lamb, juicy chicken, and grilled salmon

	Combination #5
	$58
	filet mignon barg, rack of lamb, and grilled salmon

	Koobideh Combination
	$25
	1 skewer each of ground beef & ground chicken koobideh kabob
	*salad not included


	beef
	charbroiled over open fire & served with a side of white basmati & saffron rice, and grilled tomato
	*all salad, specialty rice, and ½ & ½ substitutions + $4
	Koobideh Kabob
	$24
	2 skewers of ground in-house and seasoned beef kabob

	Naderi
	$39
	tender filet mignon chunks, marinated w/ saffron and other spices

	Barg
	$38
	filet mignon cut into thin strips, marinated in saffron, onion, and spices

	Soltani
	$42
	the sultan’s feast - one skewer of filet mignon barg & beef koobideh

	Shish Kabob
	$32
	beef tenderloin marinated and skewered w/ tomato, onions, & peppers

	Naderi Soltani
	$43
	1 skewer each of tender beef filet naderi & beef koobideh


	chicken
	charbroiled over open fire & served with a side of white basmati & saffron rice, and grilled tomato
	*all salad, specialty rice, and ½ & ½ substitutions + $4
	Chicken Koobideh
	$23
	2 skewers of ground and specially seasoned chicken

	Cornish Hen
	$28
	whole cornish hen split into pieces and marinated in classic persian style

	Chicken Barg
	$28
	flat strips of boneless chicken breast marinated in saffron and other spices

	Chicken Soltani
	$33
	1 skewer each of chicken koobideh and chicken barg

	Juicy Chicken
	$28
	our signature succulent chicken tenders marinated in saffron and spices


	lamb
	fish
	served with a side of white basmati & saffron rice, grilled tomato
	*all salad, specialty rice, and ½ & ½ substitutions + $4
	served with a side of sabzi polo & garden salad
	*all salad, specialty rice, and ½ & ½ substitutions + $4
	Grilled Salmon
	$33
	lightly marinated and grilled on a skewer

	Braised Lamb Shank
	$35
	slow braised new zealand lamb shank, served alongside baghali polo

	White Fish
	$33
	marinated wild barramundi filets grilled kabob style or fried

	Rack of Lamb
	$44
	herb marinated rack of halal lamb - includes ½ garden salad


	beverages
	extras
	Fountain Soda
	$4
	Hot Water w/ Mint
	$3
	Perrier
	$5
	Persian Tea
	$4
	White Basmati Rice
	$9
	Skewer Beef Koobideh
	$13
	Pellegrino (large)
	$9.5
	Herbal Tea
	$6
	Bottle Dough
	$5
	Armenian Coffee
	$7
	Grilled Tomato
	$1
	Skewer Chicken Koobideh
	$12
	Housemade Dough
	$5
	Espresso
	$5.5
	Skewer Grilled Tomatoes (5)
	$3
	Grilled Jalapeno
	$1
	Pitcher of Dough
	$17
	Latte
	$6.5
	Bottled Water
	$4
	Cappuccino
	$6


